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records shall be available for examina-
tion by the inspector. 

[58 FR 26913, May 6, 1993] 

§ 58.140 Field service. 
A representative of the plant shall 

arrange to promptly visit the farm of 
each producer whose milk tests posi-
tive for drug residue, exceeds the max-
imum somatic cell count level, or does 
not meet the requirements for accept-
able milk. The purpose of the visit 
shall be to inspect the milking equip-
ment and facilities and to offer assist-
ance to improve the quality of the pro-
ducer’s milk and eliminate any poten-
tial causes of drug residues. A rep-
resentative of the plant should rou-
tinely visit each producer as often as 
necessary to assist and encourage the 
production of high quality milk. 

[58 FR 26913, May 6, 1993] 

§ 58.141 Alternate quality control pro-
gram. 

When a plant has in operation an ac-
ceptable quality program, at the pro-
ducer level, which is approved by the 
Administrator as being effective in ob-
taining results comparable to or higher 
than the quality program as outlined 
above for milk or cream, then such a 
program may be accepted in lieu of the 
program herein prescribed. 

OPERATIONS AND OPERATING 
PROCEDURES 

§ 58.142 Product quality and stability. 
The receiving, holding and processing 

of milk and cream and the manufac-
turing, handling, packaging, storing 
and delivery of dairy products shall be 
in accordance with clean and sanitary 
methods, consistent with good com-
mercial practices to promote the pro-
duction of the highest quality of fin-
ished product and improve product sta-
bility. Milk should not be more than 
three days old when picked up from the 
producer and delivered to the plant, re-
ceiving station or transfer station. 

§ 58.143 Raw product storage. 
(a) All milk shall be held and proc-

essed under conditions and at tempera-
tures that will avoid contamination 
and rapid deterioration. Drip milk 

from can washers and any other source 
shall not be used for the manufacture 
of dairy products. Bulk milk in storage 
tanks within the dairy plant shall be 
handled in such a manner as to mini-
mize bacterial increase and shall be 
maintained at 45 °F. or lower until 
processing begins. This does not pre-
clude holding milk at higher tempera-
tures for a period of time, where appli-
cable to particular manufacturing or 
processing practices. 

(b) The bacteriological quality of 
commingled milk in storage tanks 
shall not exceed 1,000,000/ml. 

[40 FR 47911, Oct. 10, 1975. Redesignated at 42 
FR 32514, June 27, 1977, and further redesig-
nated at 46 FR 63203, Dec. 31, 1981, as amend-
ed at 67 FR 48976, July 29, 2002] 

§ 58.144 Pasteurization or ultra-pas-
teurization. 

When pasteurization or ultra-pas-
teurization is intended or required, or 
when a product is designated ‘‘pasteur-
ized’’ or ‘‘ultra-pasteurized’’ every par-
ticle of the product shall be subjected 
to such temperatures and holding peri-
ods in approved systems as will assure 
proper pasteurization or ultra-pasteur-
ization of the product. The heat treat-
ment by either process shall be suffi-
cient to insure public health safety and 
to assure adequate keeping quality, yet 
retaining the most desirable flavor and 
body characteristics of the finished 
product. 

§ 58.145 Composition and wholesome-
ness. 

All necessary precautions shall be 
taken to prevent contamination or 
adulteration of the milk or dairy prod-
ucts during manufacturing. All sub-
stances and ingredients used in the 
processing or manufacturing of any 
dairy product shall be subject to in-
spection and shall be wholesome and 
practically free from impurities. The 
finished products shall comply with the 
requirements of the Federal Food, 
Drug, and Cosmetic Act as to their 
composition and wholesomeness. 

§ 58.146 Cleaning and sanitizing treat-
ment. 

(a) Equipment and utensils. The equip-
ment, sanitary piping and utensils used 
in receiving and processing of the milk, 
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and manufacturing and handling of the 
product shall be maintained in a sani-
tary condition. Sanitary seal assem-
blies shall be removable on all agi-
tators, pumps, and vats and shall be in-
spected at regular intervals and kept 
clean. Unless other provisions are rec-
ommended in the following supplement 
sections, all equipment not designed 
for C.I.P. cleaning or mechanical clean-
ing shall be disassembled after each 
day’s use for thorough cleaning. Dairy 
cleaners, detergents, wetting agents or 
sanitizing agents, or other similar ma-
terials which will not contaminate or 
adversely affect the products may be 
used. Steel wool or metal sponges shall 
not be used in the cleaning of any dairy 
equipment or utensils. 

(1) Product contact surfaces shall be 
subjected to an effective sanitizing 
treatment prior to use, except where 
dry cleaning is permitted. Utensils and 
portable equipment used in processing 
and manufacturing operations shall be 
stored above the floor in clean, dry lo-
cations and in a self draining position 
on racks constructed of impervious 
corrosion-resistant material. 

(2) C.I.P. cleaning or mechanical 
cleaning systems shall be used only on 
equipment and pipeline systems which 
have been designed, engineered and in-
stalled for that purpose. When such 
cleaning is used, careful attention shall 
be given to the proper procedures to as-
sure satisfactory cleaning. All C.I.P. 
installations and cleaning procedures 
shall be in accordance with 3–A Sug-
gested Method for the Installation and 
Cleaning of Cleaned-In-Place Sanitary 
Milk Pipelines for Milk and Milk Prod-
ucts Plants. Because of the possibili-
ties of corrosion, the recommendations 
of the cleaning compound manufac-
turer should be followed with respect 
to time, temperature and concentra-
tion of specific acid or alkaline solu-
tions and bactericides. Such cleaning 
operation should be preceded by a thor-
ough rinse at approximately 110–115 °F. 
continuously discarding the water. Fol-
lowing the circulation of the cleaning 
solution the equipment and lines shall 
be thoroughly rinsed with lukewarm 
water and checks should be made for 
effectiveness of cleaning. All caps, 
plugs, special fittings, valve seats, 
cross ends, pumps, and tee ends shall 

be opened or removed and brushed 
clean. All non-pasteurized product con-
tact surfaces should be sanitized. Im-
mediately prior to starting the product 
flow, the pasteurized product contact 
surfaces shall be given sanitizing treat-
ment. 

(b) Milk cans and can washers. Milk 
cans and lids shall be cleaned, sanitized 
and dried before returning to pro-
ducers. Inspection, repair or replace-
ment of cans and lids shall be adequate 
to substantially exclude from use cans 
and lids showing open seams, cracks, 
rust condition, milkstone or any un-
sanitary condition. 
Washers shall be maintained in a clean 
and satisfactory operating condition 
and kept free from accumulation of 
scale or debris which will adversely af-
fect the efficiency of the washer. Only 
washing compounds which are compat-
ible with the water for effective clean-
ing, should be used. The can washer 
should be checked regularly during the 
run for proper operation. At the end of 
the day, the wash and rinse tanks 
should be drained and cleaned, jets and 
strainers cleaned, air filters checked 
and changed or cleaned if needed, and 
checks should be made for proper ad-
justment and condition of mechanical 
parts. 

(c) Milk transport tanks. A covered or 
enclosed wash dock and cleaning and 
sanitizing facilities shall be available 
to all plants that receive or ship milk 
in tanks. Milk transport tanks, sani-
tary piping, fittings, and pumps shall 
be cleaned and sanitized at least once 
each day after use: Provided that, if 
they are not to be used immediately 
after emptying a load of milk, they 
shall be washed promptly after use and 
given bactericidal treatment imme-
diately before use. After being washed 
and sanitized, each tank should be 
identified by a tag attached to the out-
let valve, bearing the following infor-
mation: Plant and specific location 
where cleaned, date and time of day of 
washing and sanitizing, and name of 
person who washed and name of person 
who sanitized the tank. The tag shall 
not be removed until the tank is again 
washed and sanitized. 

(d) Building. All windows, glass, par-
titions, and skylights should be washed 
as often as necessary to keep them 
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1 EDITORIAL NOTE: See table appearing in 
§ 58.100 for correct OMB control number. 

clean. Cracked or broken glass shall be 
replaced promptly. The walls, ceilings 
and doors should be washed periodi-
cally and kept free from soil and un-
sightly conditions. The shelves and 
ledges should be wiped or vacuumed as 
often as necessary to keep them free 
from dust and debris. The material 
picked up by the vacuum cleaners shall 
be disposed of in sealed containers 
which will prevent contamination or 
insect infestation from the waste mate-
rial. 

§ 58.147 Insect and rodent control pro-
gram. 

In addition to any commercial pest 
control service, if one is utilized, a spe-
cially designated employee should be 
made responsible for the performance 
of a regularly scheduled insect and ro-
dent control program. Poisonous sub-
stances shall be properly labeled, and 
shall be handled, stored and used in 
such a manner as considered satisfac-
tory by the Environmental Protection 
Agency. 

§ 58.148 Plant records. 
Adequate plant records shall be 

maintained of all required tests and 
analyses performed in the laboratory 
or throughout the plant during storage, 
processing and manufacturing, on all 
raw milk receipts and dairy products. 
Such records shall be available for ex-
amination at all reasonable times by 
the inspector. The following are the 
records which shall be maintained for 
examination at the plant or receiving 
station where performed. 

(a) Sediment and bacterial test re-
sults on raw milk from each producer. 
Retain for 12 months. 

(1) Routine tests and monthly sum-
mary of all producers showing number 
and percent of total in each class. 

(2) Retests, if initial test places milk 
in probationary status. 

(3) Rejections of raw milk over No. 3 
in quality. 

(b) Pasteurization recorder charts. 
Retain for 3 months. 

(c) Water supply test certificate. Re-
tain current copy for 6 months. 

(d) Cooling and heating recorder 
charts. Retain for 3 months. 

(e) Load and individual drug residue 
test results. Retain for 12 months. 

(f) Notifications to appropriate State 
regulatory agencies of positive drug 
residue tests and intended and final 
dispositions of milk testing positive for 
drug residue. Retain for 12 months. 

(g) Somatic cell count test results on 
raw milk from each producer. Retain 
for 12 months. 

(Approved by the Office of Management and 
Budget under OMB control number 0583– 
0047) 1 

[40 FR 47911, Oct. 10, 1975. Redesignated at 42 
FR 32514, June 27, 1977, and further redesig-
nated at 46 FR 63203, Dec. 31, 1981, as amend-
ed at 47 FR 745, Jan. 7, 1982; 58 FR 26913, May 
6, 1993] 

§ 58.149 Alternate quality control pro-
grams for dairy products. 

(a) When a plant has in operation an 
acceptable quality control program 
which is approved by the Adminis-
trator as being effective in obtaining 
results comparable to or higher than 
the quality control program as out-
lined in this subpart, then such a pro-
gram may be accepted in lieu of the 
program herein prescribed. 

(b) Where a minimum number of 
samples per batch of product, or per 
unit of time on continuous production 
runs are not specified, the phrase ‘‘as 
many samples shall be taken as is nec-
essary to assure compliance to specific 
quality requirements’’ is used. Accept-
able performance of this would be any 
method approved by the Administrator 
as meeting sound statistical methods 
of selecting samples and determining 
the number of samples to be taken. 

PACKAGING AND GENERAL 
IDENTIFICATION 

§ 58.150 Containers. 
(a) The size, style, and type of pack-

aging used for dairy products shall be 
commercially acceptable containers 
and packaging materials which will 
satisfactorily cover and protect the 
quality of the contents during storage 
and regular channels of trade and 
under normal conditions of handling. 

(b) Packaging materials for dairy 
products shall be selected which will 
provide sufficiently low permeability 
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